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That the Council is instructed to insist that the Minister of Health and the
Minister of Food shall secure legislation immediately requiring all milk for
human consumption to be pasteurised/'
Many statements are made to discredit the pasteurisation process. These
generally follow certain stereotyped lines, and can be readily refuted. They
are:
(1)   No proof of any kind has been forthcoming that any form of tubercu-
losis is conveyed by milk.
Such an argument leads one to suppose that opponents of pasteurisation
have not troubled to acquaint themselves with the research work carried out by
various bacteriological laboratories throughout the country, not only those
owned by large milk companies, but also those of various public health
authorities. One instance of such investigation work has already been given
and there are many others. The consensus of medical and veterinary opinion is
that the organisms of tuberculosis are widespread in the raw milk supplies of the
country. This being so, such milk when consumed in its raw state is liable to
cause infection of the consumer. If further proof were needed as to the ravages
of this disease through infected milk, Sir George Xewman might be quoted. He
stated, in his Report to the Minister of Health in 1933 :
" The pasteurisation of milk in accordance with the requirements of the Milk
(Special Designations) Order, 1923, if carefully and properly carried out, carries
with it the immense advantage of making milk SAFE for the consumer without any
impairment of its nutritive properties. It is significant that the extension of the
practice of pasteurisation has synchronised both in time and place with a remark-
able decline in the incidence and mortality of those forms of non-pulmonary
tuberculosis which are attributable to the infection of Bovine tuberculosis."
Lord Dawson of Penn, Lord Horder, Lord Moynihan, Sir Frederick
Hobday, and Sir \V. G. Savage, in a signed statement in the Daily Telegraph of
October i7th, 1933, also stated :
" Raw milk as at present distributed for human consumption shows an
average presence of living tubercle bacilli. Two thousand children die annually
from tuberculosis infection of Bovine (cow) origin, while many others suffer dis-
abling and deforming illnesses. Pasteurisation, properly performed, reduces the
risk of tuberculosis and other milk-borne infections to the vanishing point/'
Attention must also be drawn to a memorandum on Bovine Tuberculosis in
Man issued by the Ministry of Health, which states :
" Pasteurisation carried out in suitable apparatus and under strict scientific
control is capable of protecting the consumer from the danger of infection with
the tubercle bacillus, and milk so treated appears to retain its valuable food
properties practically unimpaired/'
Lord Horder has further stated :
" Experience has shown that when pasteurisation (the heating of milk under
conditions which ensure the destruction of harmful bacteria, yet leave the
vitamins unimpaired) is generally practised, infection traceable to milk recedes
almost to vanishing point/'
Similar sentiments were expressed in the Report of the Medical Research
Council issued by the Ministry of Health, in October, 1942, which dealt with the
increase in the number of cases of tuberculosis which occurred under war
conditions. This Report also laid stress upon the necessity for the compulsory
pasteurisation of milk as a means of combating the increased incidence of this
disease throughout the country.
Such statements are direct refutations of any argument that milk is not-
responsible for the conveyance of tuberculosis. As Wilson has so correctly
pointed out, if the facts regarding the transmission of bovine tuberculosis by
means of milk are doubted, the whole germ theory of disease no longer holds
good and the whole hygienic code based upon, this theory must be scrapped.
(2)  Pasteurisation has not in all cases killed any tubercle bacilli present
in  milk, as  such  organisms  have,  in   certain   cases, been  discovered  in
pasteurised milk.
Persons making such statements would do well to remember that there are